Abstract This study was performed to evaluate the effects of sesame oil addition to a tuna oil-enriched emulsion during chlorophyll-photosensitized oxidation. The emulsion principally consisted of tocopherol-stripped canola and tuna oil with or without sesame oil, acetic acid, phospholipids, and xanthan gum. Chlorophyll b was added to promote the production of singlet oxygen upon exposure to light. The oxidation of oil in the emulsion was evaluated by determining the peroxide value (POV) and conjugated dienoic acid (CDA) contents. Concentrations of minor compounds in the emulsion were monitored. Increasing POV and CDA contents in the emulsion were paralleled with decreased docosahexaenoic acid during oxidation, and oxidation was inhibited by the addition of sesame oil. Chlorophyll, polyphenols, tocopherol, and phospholipids were degraded during oxidation of the emulsion; however, their degradation was slowed down by the addition of sesame oil. Lignans in the emulsions containing added sesame oil were barely changed, suggesting that they quenched singlet oxygen physically. Polyphenols were the most effective in improving the stability of tuna oil-enriched emulsions during chlorophyll-photosensitized oxidation. Table 5와 같다. 에멀젼에 함유된 인지방질은 PE와 PC로 주로 계 면층(98.90-99.33%)에 함유되어 있었고, 물층에는 소량 함유되어 있었다(1.07-1.28%). 대조군과 참기름을 첨가한 참치유 보강 에멀 젼의 PE 총 함량은 산화 전 각각 9,428, 9,554 mg/kg, PC 총 함 량은 각각 6,072, 6,163 mg/kg이었으나, 에멀젼의 광산화 중 유의 
. 일중항산소는 클로로필의 이중결합을 직 접 공격하여 과산화물을 만들며 (22, 23) , phytone (6,10,14-trimethylpentadecan-2-one)과 phytyldiol (3-methylidene-7,11,15-trimethylhexadecan-1,2-diol)이 주된 생성물로 보고되었다 (23, 24) 
1)
Different letters are significantly different values at 5% level. Content ratio of unsaturated fatty acid to saturated fatty acid
2)
Different letters are significantly different values between 0 h samples and 48 h samples in each sample and each fatty acid or U/S ratio at 5% level. Different superscript means significant difference between samples in each layer by Duncan's multiple range test at 5% level.
Retention based on the zero oxidation time Different superscript means significant difference between samples in each layer by Duncan's multiple range test at 5% level.
Retention based on the zero oxidation time
3)
Not detected Different superscript means significant difference with respect to oxidation time in each antioxidant by Duncan's multiple range test at 5% level. Peroxide value (meq/kg of oil)/CDA contents (%)=a×antioxidant contents (mg/kg)+b, with determination coefficient, r 2
